INTERNATIONAL 
FIRE ENGINE 


Authorized by The Fire Brigade Society 


CADILLAC V16 USA 


Six vintage fire engines 
in an official collection 
of precision-engineered 
die-cast replicas. 


It was the “Golden Age of the Fire Engine” 
And now, six of the most important fire 
trucks from that era have been re-created in 
the only die-cast collection of its kind. Each 
is so faithful to the original that it has been 
approved by experts at the Fire Brigade 
Society. To subscribe, send no money now. 
Simply mail your order form today. 


Issue price: 
just $24.50 


each 


ORDER FORM 


El YES. Enter my subscription to The 
Official International Fire Engine Collection. 
I do not need to send any money now. 

I will receive one model per month and be 
billed $24.50* when each is ready to ship. 
Your satisfaction is guaranteed. You may return your 
Matchbox model within 28 days for refund or repla 
* PhasS2.95 per tec lor shipping and handling. Sales tax wil be bila if ag 
Traders vehicde names and bosh sy kes are the propery of ber aune ar 
under license. 

Mail order form to: 

Matchbox Collectibles, Inc. 

P.O. Box 639. Portland. OR 97207-0639 


From Germany a 
MERCEDES-BENZ 

shown below smaller 
than actual size of 
over 5" in length. 


Please mail by March 10, 1996 
Name. 
Address 
City 
State. 
Phone ( ) 


PLEASE PRINT CLEARLY 


Zip. 


FSPR-66 


8585 SW Hall Bhd. Beaverton, OR 97005 


43) For phone orders call 1 800 858-0102. 
9am-5pm daily, Monday through Friday 


Try these “new noodle” dishes— 


(nn AWinter's Eve, ih 


“T have been dining in pasta 
restaurants and have really enjoyed 
the new sauces. Can you help with 
some recipes I can make at home?” 
—Karen Adams, 
Slidell, La. 


oodling up in front of a 
blazing fire on an icy 
winter night with a 
comforting bowl of 
well-sauced pasta is 
one of the nicest ways 
to enjoy the pleasures 
of the season. And 
© pasta is an ideal way 
ia to delight every 
member of the family, since children 
and adults alike love noodles. 

Pastas not only are economical 
and easy to prepare but also are rich 
in carbohydrates, and today’s “new 
noodle” dishes can inspire culinary 
creativity. Most people think of 
pastas bathed in rich tomato sauces, 
but the tide has changed. Lighter 
vegetable sauces are definitely in 
their prime, sporting bell peppers of 
every hue, eggplants and fresh herbs. 

One of our country’s great 
noodle curiosities comes right out 
of the heartland: “Cincinnati Chili,” 
a spiced meat sauce served over 
linguine and topped with the best 
chili garnishes and kidney beans. 
What a combination! For my own 
everyday fare, I still stay with the 
veggies, but I couldn't resist sharing 
this amazing recipe. 

The best way to enjoy 
pasta is in a shallow 
bowl with a chunk of 
bread served alongside. 
(Cheese is optional— 
just be sure it is freshly 
grated.) Large cloth lap 
napkins are essential. 

Once you become 
accustomed to these new 
fresh sauces, they are 
bound to become 
standard fare in your 
kitchen. One tip: When 
choosing your noodles, the lighter 
the sauce, the lighter the noodle. 
Cook the pasta until just tender. 


From You! 


Are you new to cooking? 
Or do you just need new 
recipes? Tell us about it. 
We cannot give personal 
replies, but Sheila will try 
to answer your questions 
in upcoming articles. 
Write: Food Problems, P.O. 
Box 5099, Grand Central 
Station, New York, N.Y. 
10163-5099. 


FOOD PHOTOGRAPHER: STEVEN MARK NEEDHAM. FOOD STYLIST: ANNE DISRUDE, PROP STYLIST: NOLA LOPEZ, NUTRITIONAL L 
SHEILA LUKINS IS THE AUTHOR OF “SHEILA LUKINS ALL AROUND THE WORLD COOKBOOK" AND THE CO-AUTHOR OF “THE SIL 
“THE SILVER PALATE GOOD TIMES COOKBOOK™ AND “THE NEW BASICS COOKBOOK.” 


